TAMIL   COOLIES   SUPERINTENDING   THE    FERMENTATION    PROCESS
The leaf is next spread out in a cool house, covered with a wet cloth and allowed to ferment for'several
hours.    In this way the " black " tea of commerce is produced.    Should the commodity known as
" green " tea be required, no fermentation takes place.    " Green " and " black " tea may be gathered
trom the same tree ;   the difference depends entirely on the manner of treatment after picking
SIFTING   THE   TEA   AFTER   IT   HAS   BEEN    BAKED    BY   ARTIFICIAL   HEAT
Fermentation completed, the leal, spread upon wire trays, is placed in an apparatus known as tbe
desiccator, where it is dried by hot air.   The tea emerges from the " firing " perfectly dry and brittle,
ana of a black colour, and when cool is sifted into the various grades ready for packing.   The utmost
care is observed to avoid superfluous handling of the leaf during the various processes
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